
We serve sustainable seafood from
Western Australia, with a tiny sprinkle

(where we have to!) from South
Australia. 

W.A, like many parts of our country,
benefits from remote, unspoilt oceans,

promoting healthy marine produce.

 The wild-caught produce we serve is
all Marine Stewardship Council

certified, to avoid over fishing (read
about the blue tick on msc.org).

Additionally, we serve aquaculture
species from well run, sustainable

farms.  

Read on for more about your menu!

WHAT’S

COOKING?



Bivalve molluscs that live wild on the
ocean floor and are caught by

trawling. The Ballot’s Saucer Scallop
is from tje Abrolhos Islands in Mid-
West W.A, however they also are

found as far north as Shark Bay and
down in the South West of W.A. The
have a large adductor muscle (the

meat inside the shell) as it is a
powerful swimmer. The meat  has
amazing sweetness & a buttery

texture, owing to its remote, pristine
living conditions.
Supplier: Far West 

S C A L L O P S

Blue-shelled crustaceans found from
tidal mudflats to waters 50m deep,  from

S.W WA, up to Shark Bay, with crabs
caught in baited traps or recreationally

by scooping. Famed for the male’s bright
blue carapace and its delicate, nutty

taste, this is the most popular
recreational catch in W.A, with

Mandurah a centre of this activity - here,
the fishery is MSC certified across both

the  commercial AND recreational
sectors – the only one in the world to

have this accolade!
Supplier: Bell Buoy 

B L U E  S W I M M E R  C R A B S



Western Octopus is a common
cephalopod species found from Shark

Bay to Esperance. It inhabits similar
habitats to the Western Rock Lobster & is
one of its main predators. The fishery was
established in 2015, and a relatively small
quantity of around 450 tonnes a year is

caught, with octopus traps. It is
frequently marinated to soften the flesh -

its meat is sinewy, and we serve it
accordingly on this tour.
Supplier: Fremantle Octopus

OC T O P U S

Prawns, like lobsters and crabs, are
crustaceans. The Shark Bay Prawn
fishery covers wild Western Brown
Tiger (check out its stripes!) and

larger King Prawns. This is the largest
prawn fishery in Western Australia,

where schools of prawns are
capturing by trawling nets, centred
around Shark Bay/ Exmouth. This

fishery was established in 1962 and
is one of our oldest.
Supplier: Sea Harvest

P R AWN S



 These are a large sized scale fish from
North of Western Australia. While it can be

line-caught, this barramundi is  an
aquaculture facility in Cone Bay, in the

Buccaneer Archipelago, Kimberley region. It
lives in pristine waters where the tidal

range is about 11m – one of the largest in
the world, and some incredible currents.

This leads to healthy fish – living in a clean
nutrient-rich environment, able to cope with

the tides and currents means muscular
white meat

Supplier: Cone Bay Barramundi

B A R R A M U N D I

A filter feeder found naturally in
sheltered intertidal zones up to 3m
depth. Oysters served on board are

commercially farmed in Albany
(Sydney Rock Oysters) and South

Australia (Pacific Oysters). The very
clean environments they live in are
critical as they filter the water in

their surroundings; these live in the
purest of waters (Southern Ocean)

where larvae grow by attaching
themselves to artificial ‘rocks’, hung

in the ocean.
Supplier: Ocean Road or Coffin Bay Oysters

R O C K  O Y S T E R S



Yellowtail Hiramasa Kingfish are
sustainable aquaculture produced

kingfish,  preferred by Japanese sashimi
chefs for its firm, white flesh, with a

delicate taste. Fed by the currents from
the Southern Ocean, the Spencer Gulf

has some of the purest water in the
world and the producer - Clean Seas - is
certified sustainable by the Aquaculture

Sustainability Council.
Supplier: Clean Seas

H I R A M A S A  K I N G F I S H :  

An icon of the Australian fishing
industry, and the most valuable

fishery in Western Australia,
accounting, pre COVID for about

$500m sales. First fishery ever
certified sustainable by MSC - 1981
&recertified 5 times since. Found

from Augusta in the South West up
to Kalbarri in the Mid-West. When

tiny babies they live in deeper
waters as they grow from larvae,

then move back to continental shelf
waters, inhabiting seagrass and reef
surrounding our coast line until they
are mature enough to be caught -

as we demonstrate today! 

W E S T E R N  R O C K  L O B S T E R


